
    lunch 

Served with fries, unless noted. 

PPP 2/14/12 

For your convenience, a gratuity of 18% will be added to parties of 8 or more. 

We care about your health, our cooking oil contains no trans-fats. 

                     Cup     Bowl 

Cream of Crab                       6        7 
 

Maryland Vegetable Crab     6        7 
 

New England Clam Chowder    6  7 
 

Market Soup      6  7 

Mixed Greens  7                  
 

Caesar  8 
 

Iceberg, Bacon & Bleu Cheese  9 
 

Phillips Signature Salad, tossed tableside,  
       greens, tomatoes, cucumbers, red onions, feta &  
       bacon  8 
 

Baby Spinach & Arugula Salad, Firefly  
       Farms (MD) pistachio crusted goat cheese, local  
       greens & balsamic vinaigrette  11 
 

Crispy Shrimp Salad, spicy pepper glaze,  
       dried cranberries, gorgonzola & pecans  13 
 

Ahi Tuna Nicoise Salad, olives, eggs,  
       green beans, artichoke, potato & apple cider  
       vinaigrette  16 
 

Steak & Grilled Mushroom Salad,  

       frisee greens, pickled onion, asparagus & Greek  
       vinaigrette  16 
 

Shrimp Salad, creamy shrimp salad, mixed   
       greens, avocado, tomato, cucumber & roasted  
       shallot vinaigrette  13 
 

 

 
Enhance your Salad by Adding: 

Grilled Chicken  7       Grilled Shrimp  8       
Tuna   9          Crab Cake  13          Lump Crab  13 

Phillips Famous Crab Cake  15/ 17            
 

Half Pound Black Angus Burger  12   
 

Blackened Chicken Sandwich, baby arugula, roast peppers & balsamic vinaigrette  9 
 

Crispy Fish BLT, melted cheddar cheese, lettuce, tomato & applewood smoked bacon  11  
 

Grilled Fish Tacos, smoked Gouda & white Cheddar, guacamole, tartar slaw, pico de gallo  11 
 

Shrimp Salad, toasted pita, lettuce, tomato & sprouts, with fresh fruits & berries or fries  11                
 

Crispy Shrimp Po’Boy, hoagie roll, lettuce, tomato & chili spiced aioli  11 
 

Crab Salad Wrap, spinach tortilla served with fresh fruit & berries  11 
 

Crab Grilled Cheese, sundried tomatoes, sharp cheddar cheese, applewood smoked bacon,  
        avocado, grilled onions & sourdough bread  13              
 

Steak & Cheese Hoagie, roast onion, peppers, lettuce, tomato & spicy mustard  12  

Crab Cake Miniatures, chipotle remoulade  13 
 

Crab, Artichoke & Spinach Dip  12      
 

Crispy Calamari, sweet pineapple chili sauce  10 
 

Clams Casino, casino butter & applewood smoked bacon  10 
 

Crab Stuffed Mushrooms, baby arugula & balsamic reduction  11 
 

Shiitake Pot Stickers, asian dipping sauce  10 
 

Mussels, Prince Edward Island, with roasted tomato saffron, Thai green curry or marinara  9 
 

Steak & Wild Mushroom Flatbread, port wine ginger reduction  13 
 
2 

Oysters Rockefeller, baked with spinach & hint of Pernod  12 
 

Steamed Mojito Clams, fresh garlic, chiles, lime & cilantro  11 
 

Steamed Shrimp, 1/2 lb., peel & eat  12 
 

Chicken Wings, buffalo, sweet chili or Chesapeake-style  11 

Oysters on the Half Shell  2 each  
      Blue Points, Long Island      
      Cape May Salts, New Jersey             
      Sewansecott Hog Island Bay, Virginia 
      Pungoteague Creek, Virginia 
 

Little Neck Clams on the Half Shell,  

      Virginia, chilled  2 
 

Colossal Shrimp Cocktail  13 
 

Ceviche Trio  13 
 

Colossal Lump Crab Meat Cocktail,   

       mustard sauce  13 
 

Snow Crab Legs  22 per lb.   

Simply prepared broiled, grilled or blackened.  
Choose a 6 or 8 oz portion of fish, then choose your sauce. Served with fresh vegetables. 

Salmon, Canadian  18/23 
 

Tuna, Hawaiian blue fin  19/24 
 

Mahi Mahi, Ecuador  18/23 
 

Flounder, local  17/21 
 

Rockfish, local  19/24 

Sauces 
 

Thai Green Curry 
 

Pineapple Mango Salsa 
 

Lemon Chive Butter 
 

Add a Premium Sauce 
 

Crab Imperial  6 
 

Shrimp Scampi  5 

 

Phillips Famous Crab Cakes, chipotle remoulade  29/34 
 

Crab Sauté, sautéed jumbo lump crab & seafood seasoning  27 
 

Shrimp Scampi, sautéed shrimp, garlic, lemon, white wine & linguine  14 
 

Sweet Basil Pesto Penne, spinach, tomatoes & feta  12   
      add chicken 4  add shrimp  5  

Steak & Shrimp, grilled flat iron steak & Peruvian shrimp skewer,  
       Yukon mashed potatoes, & soy onion vinaigrette  28
 

Crab Macaroni & Cheese, provolone, cheddar, gouda  20 
 

Fried Stuffed Shrimp, lightly breaded, butterflied shrimp stuffed  
        with crab cake  22 

Bread will be served upon request. 


